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AMENDMENT AND RESPONSE TO OFFICE ACTION 
U-S. Serial No. 09/865,180 
Filed: May 24,2001 

Amendments to the Claims 

This listing of claims replaces all prior versions and listings of claims in the application. 

1. Cancelled. 

2. (Currently Amended) Tho method of claim 1, wher e in th e additiv e tr e atm e nt 
moons compris e s at least ono additive emitting jot and wh e r e in during additive - treating the at 
least on e additive omitting jet in dir e cted at th e m e at product to apply th e additiv e to an out e r 
Gurfaco of the meat product A method of marinating meat products comprising: 

a) conveying meat products with a conveyor means along a conveyor path past a 
marinade application station, wherein the marinade application station comprises at least one 
nozzle for emitting a iet of at least one marinade; and 

V) coating at least a portion of the outer surface of each meat product with the at least 
one marinade bv emitting the iet of the at least one marinade from the at least one nozzle and 
directing the jet onto the meat product. 

3. Cancelled. 

4. (Currently Amended) The method of claim [[1 ]] 2, further comprising 
obs e rving ascertaining at least one or mor e parameter[[s]] of eaeh the meat product prior to 
additivo treating marinade coating . 

5. Cancelled, 

6. (Currently Amended) The method of claim [[1]] 2, further comprising 
observing eaeh the meat product to identify at least on e ar e a a portion of the outer surface of 
the meat product to subject to additiv e tr e ating for coating with the at least one marinade . 
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7. (Currently Amended) The method of claim 2, wherein only selected ar e as 
portions of the outer surface of the meat product are tr e at e d coated with fe o - add - itivo at least 
one marinade and wherein th e r e maining, n on-selected portions areas of the outer surface of 
the meat product are substantially shielded from the additiv e at least one marinade . 

8. (Currently Amended) The method of claim [[1]] 2, further comprising treating 
the meat product with a pre-treatment prior to additivo treating marinade coating, wherein the 
pre-treatment is adapted for the meat product. 

9. (Currently Amended) The method of claim 8, wherein the pre-treatment 
comprises the application of an adhesive agent to facilitate adhesion of the additiv e appli e d 
during additivo treating to the at least one marinade to at least a portion of the outer surface 
of the meat product. 

10. (Currently Amended) The method of claim [[9]] 8, wherein the pre-treatment 
comprises the application of fat to at least a portion of the outer surface of the meat product . 

1 1 . (Currently Amended) The method of claim [[1 ]] %> wherein additive tr e ating 
the marinade application station comprises multiple nozzles, at least some of the nozzles 
being associated with different marinades, and wherein coating comprises applying a 
plurality of additiv e s to the different marinades to at least a portion of the outer surface of the 
meat product to form an additive a mixture of the different marinades on the outer surface of 
0ii the meat product. 

Claims 12-16. Cancelled. 
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17. (Currently Amended) The method of claim [[1]] 2, further comprising treating 
the meat product with an after-treatment subsequent to additiv e tr e ating marinade coating: 
wherein the after-treatment is adapted for the meat product. 

Claims 1 8- 20. Cancelled. 

2 1 . (Currently Amended) The method of claim [[ 1 ]] 2, wherein additive treating 
the marinade application station further comprises [[a]] at least one closable additiv e 
treatment application chamber housing th e additiv e and th e mothod furthoraomprisos 
positioning the meat product in tho chamber , the at least one nozzle being associated with the 
chamber and the jet of the at least one marinade being directed at the meat product when the 
meat product is positioned in the at least one closable application chamber when the chamber 
is closed . 

Claims 22-23. Cancelled. 

24. (Currently Amended) The method of claim [[1 ]] 2, further comprising 
analyzing the food meat p roduct with an analyzing means after additiv e tr e ating and 
obtaining marinade coating to obtain a result and tr e ating th e -foe d- coating the meat product 
with additional additiv e marinade if the result is unsatisfactory. 

25. (Original) The method of claim 24, wherein the analyzing means 
comprises a camera. 

26. (Currently Amended) The method of claim 24, wherein the additional additiv e 
marinade is supplied by an additional additiv e tr e atment m e ans marinade application station . 

Claims 27-29. Cancelled. 
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30. (Currently Amended) A device for treating marinating m eat products, m 
particular poultry and porta thereof, comprising: 

fr- a conv e yor dovioo having a plurality of m e at - product holders which ore 

displocoable along - a track, wher e in th e m e at product -heM ors - securely hold th e m e at 

& additivo adding means for adding at l e ast one additive to th e m e at products, 

whorointiiO ' additive - adding m e ans aro arranged along th e track and s ubj e ct th e- m e a t 
products h e ld by th e m e at - product holders to an additivo adding treatment adapted for th e 
ea oat - products. 

a. a marinade application station comprising at least one nozzle for emitting at 
least one jet of at least one marinade; 

b. a conveyor device comprising a plurality of meat product holders adapted to 
hold meat products and which are displaceable along a track to convey meat products past 
the marinade application station, 

wherein the at least one nozzle is adapted to direct the at least one jet of the at least one 
marinade onto a meat product conveyed by the conveyor device to coat at least a portion of 
the outer surface of the meat product with the at least one marinade. 

3 1 . (Currently Amended) The device of claim 3 0, further comprising detection 
means for observing at least one parameter of [[a]] the meat product r e l e vant to th e addit ive 
adding treatment b e for e th e additivo ia added to the m e at product by tho additive - adding 
fHeans- prior to marinade coating , 

32. (Original) The device of claim 3 1 , wherein the detection means comprises a 
weigher for weighing the meat product. 
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3 3 . (Original) The device of cl aim 3 1 , wherein the detection means comprises a 
camera for detecting the external shape and dimensions of the meat product. 

34. (Currently Amended) The device of claim 30, further comprising adhesive 

iftye^ application means for applying an adhesive lay e r t o at loast selected portions of the 
meat product onto which tho additive is subse q uently applied by the additiv e- adding moans 
prior to marinade coating . 

Claims 35-47. Cancelled. 

48. (Currently Amended) The method of claim [[1]] 2, wherein the conveyor 
means comprises a conveyor devic e having a plurality of meat product holders which are 
displaceable along a track and wherein the marinade application station is additive treatment 
means ar e arranged along the track. 

49. Cancelled. 

50. (Currently Amended) The method of claim 4 [[49]], wherein th e d e t e ctioa 
means compT4aes -ascertaining at least one parameter of the meat product comprises using a 
weigher for weighing the meat product[[s]]. 

5 1 . (Currently Amended) The method of claim 4 [[49]], wherein the detection 
ffl oans compris e s ascertaining at least one parameter of the meat product co m prises using a 
camera for det e cting to observe the external shape and dimensions of the meat product[[s]]. 

52. (New) The method of claim 2, wherein the meat products are conveyed past 
the marinade application station separately. 
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53. (New) The method of claim 2, wherein multiple meat products are conveyed 
past the marinade application station at the same time. 

54. (New) The method of claim 2, wherein the marinade application station 
comprises multiple nozzles, at least some of the nozzles being associated with different 
marinades, and wherein the different marinades are coated on at least a portion of the outer 
surface of the meat product. 

55. (New) The method of claim 54, wherein the different marinades are coated 
successively on at least a portion of the outer surface of the meat product. 

56. (New) The method of claim 54, wherein the different marinades are coated 
simultaneously on at least a portion of the outer surface of the meat product. 

57. (New) The method of claim 54, wherein the different marinades are applied 
successively on at least a portion of the outer surface of the meat product such that layers of 
the different marinades are formed on at least a portion of the outer surface of the meat 
product. 

58. (New) The method of claim 4, wherein the at least one parameter comprises 
the weight of the meat product. 

59. (New) The method of claim 2, wherein the conveyor means is adapted to place 
die meat product in different orientations with respect to the at least one nozzle during 
marinade coating. 

60. (New) The method of claim 2, wherein the conveyor means comprises a meat 
product holder for supporting the meat product, wherein the meat product holder comprises a 
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rotary member for allowing rotation of the meat product with respect to the at least one 
•nozzle during marinade coating, 

61. (New) The device of claim 30, wherein the marinade application station 
comprises multiple nozzles, at least some nozzles being associated with different marinades, 
and wherein the marinade application station is capable of coating at least a portion of the 
outer surface of the meat product with the different marinades. 

62. (New) The device of claim 3 1 , wherein the detection means comprises a 
camera to identify at least one portion of the outer surface of the meat product to coat with 
the at least one marinade. 

63. (New) The device of claim 30, wherein the marinade application station is 
adapted to coat only selected portions of the outer surface of the meat product with the at 
least one marinade and wherein the device further comprises shielding means to substantially 
shield non-selected portions of the outer surface of the meat product from the at least one 
marinade. 

64. (New) The device of claim 30, further comprising analyzing means to analyze 
the meat product after marinade coating and obtain a result, wherein the device is adapted to 
coat the meat product with additional marinade if the result is unsatisfactory. 

65. (New) The device of claim 64, wherein the analyzing means comprises a 
camera. 

66. (New) The device of claim 30, wherein the conveyor device comprises a 
plurality of meat product holders which are displaceable along a track and wherein the 
marinade application station is arranged along the track. 
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67. (New) The device of claim 3 0, wherein the conveyor device is adapted to 
place the meat product in different orientations with respect to the at least one nozzle during 
marinade coating. 

68. (New) The device of claim 30, wherein the conveyor device comprises a meat 
product holder for supporting the meat product, wherein the meat product holder comprises a 
rotary member for allowing rotation of the meat product with respect to the at least one 
nozzle during marinade coating. 
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